
WEEKEND BRUNCH MENU

T O  S T A R T
Sundried Tomato Focaccia with Ginger Flower Salsa Verde |  5

A P P E T I S E R S

i l  Giardino’s Caesar Salad |  16
Grated Grana Padano |  Romaine Lettuce |  Caesar Dressing

White Anchovy & Sage Fr itters |  Crispy Croutons |  Smoked Egg Yolk Aiol i  

Sous Vide Free-Range Egg |  18
Curry Hol landaise |  Tiger Prawn |  Fr ied Laksa Leaf  |  i l  Giardino Seaweed Salsa Umami

 Eggplant Parmigiana Croquettes (V) |  12 (3pcs) 18 (6pcs)
Cheese Sauce |  Lemon Aiol i  |  Scal l ion

Fried Calamari |  20
Patagonian Squid |  Green Chi l i  Dehydrated Curry Leaf  |  House-made Spice Lemon Aiol i

Kindly inform us about your dietary requirements and/or food allergies upon ordering.
All prices are subjected to 10% service charge & prevailing government taxes 

Stracciatella Cheese (V) |  24
Sour Plum Tomatoes |  Mulberry Salt  |  Laudemio Extra Virg in Ol ive Oi l

 i l  Giardino’s Hand-Cut Pressed Potatoes |  16
Scal l ion |  Kelp |  Roasted Garl ic Aiol i

i l  Giardino’s Slow Cooked Venetian Octopus |  28 (Half)  38 (Regular)
Fresh Lemon |  Laudemio Extra Virg in Ol ive Oi l  |  Gremolata |  Toasted Bread

*Table S ide Serv ice 

*Supplementary $22++

À LA CARTE BUFFET
All items will be served except supplementary dishes

ADULTS | $58++ PER PERSON

KIDS | $28++ PER PERSON

À LA CARTE AVAILABLE



M A I N  C O U R S E

Seafood Lasagna |  28
Shrimp |  Octopus |  Mussels |  Béchamel |  Lobster Bisque

Mozzarel la Cheese |  Squid Ink Sauce

*Table S ide Serv ice 

Penne alla Vongole |  26
Fresh Clams |  Garl ic |  Chi l i  |  White Wine |  Kaf f ir  L ime Crumbs

Ciabatta Romana Pizza Margherita (V) |  24
Sundried Tomatoes |  Bas i l  |  Buf fa lo Mozzarel la Cheese |  Smoked Tomato Aiol i

Slow Braised Beef Cheek |  34
Soft Whipped Potatoes |  Gremolata

Roasted Angus Grain-Fed Ribeye Steak ‘Tagliata’  |  26 (150gm) 48 (300gm)
Rocket Salad |  Parmesan Cheese |  Rosemary Red Wine Sauce

*Supplementary 

26 (150 gm) /  48 (300 gm)

D E S S E R T

Pistachio & Matcha Tiramisu |  14
Savoiardi  Biscuits |  Green Tea |  Mascarpone Cheese

*Table S ide Serv ice

Panna Cotta |  14
Candied Sand Ginger |  Mango |  Vani l la

Crispy, Fried Italian Pastries ‘Chiacchiere’  |  16
Hazelnut Gelato

@thegaragesbg @ilgiardino.sg

Stay in the loop! 
Follow us on Instagram for the latest  events and specials.

Kindly inform us about your dietary requirements and/or food allergies upon ordering.
All prices are subjected to 10% service charge & prevailing government taxes 
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